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Penelitian ini bertujuan untuk nengetahui pengaruh
penanbahan isolat bakteri asam |aktat (BAL) pada
f er ment asi dedak hal us t er hadap pr oduk- pr oduk
fernmentasi. |solat BAL hasil isolasi feses pedet yang
mer upakan kol eksi. Laboratorium Biokinma Nutrisi, isolat
di nokul asi kan ke dalam medi um susu bubuk kadal uwarsa
sebagai sunber nutrien untuk pengkayaan bakteri, dan

di i nkubasi selama 24 jam pada suhu 39°C. Starter yang
di perol eh di gunakan untuk fernentasi dedak halus skal a
| aboratorium (Pi) dan aplikasi fernmentasi di |apangan
(Py). Pada Pi ada 3 nacam perlakuan vyaitu dilakukan
dengan | evel penanbahan tepung cassava 0% 5% dan 10%
| nokul asi  di |l akukan dengan penanbahan isolat BAL 5%
dengan inkubasi pada suhu ruang. Penganbilan sanpel
pakan fernentasi dil akukan pada jam ke-0 sanpai 168 jam
dengan selang waktu 24 jam Eval uasi dilakukan terhadap
pH, uji kadar asam | aktat dan uji kualitas fisik dedak
hal us. Pada P, dil akukan dengan 2 nmacam perl akuan yaitu
kontrol (BAL 0% dan dengan penanbahan isolat BAL 5%
Penganbi | an sanpel pakan fermentasi dilakukan pada jam
ke-Q dan jam ke-120 untuk evaluasi kadar asam | aktat,
pH, dan perubahan total bahan kering (BK) dan total
bahan organik (BO) serta uji kualitas fisik dedak hal us.
Masi ng-nmasi ng variabel penelitian dianalisis dengan
analisis faktorial. Perbedaan rerata karena perlakuan
diuji dengan uji Duncan s multiple range test (DVRT).
Hasil analisis Pj nenunjukkan bahwa terdapat pengaruh
yang nyata |lama fernentasi terhadap peningkatan kadar
asam | aktat (P<O,05), tetapi kadar asam |aktat pada
| evel cassava tidak nmenunjukkan perbedaan yang nyata.
Per bedaan yang nyata (P<0,05) terjadi pada penurunan pH
sebagai aki bat dari kedua perlakuan. Hasil analisis P
menunj ukkan pengaruh vyang nyata (P<O0,05) penanbahan
isolat BAL dan lama fernentasi terhadap peningkatan
kadar asam | aktat dan penurunan pH Perubahan Total BK
dan BO tidak berbeda nyata. Penanbahan isolat BAL 5%
pada fermentasi dedak hal us berhasil meni ngkat kan kadar
asam | aktat, menurunkan pH dan perubahan dedak hal us
hasi| fermentasi yaitu tekstur yang padat, bau harum dan
enak.

(Kata Kunci. : Bakteri Asam Laktat, Dedak Hal us,
Fer nent asi , Ransi di t as)
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ABSTRACT

The objective of this study was to determined the
effect of Lactic acid bacteria (LAB) on rice bran
fermentation for its fermentation products. Lactic Acid
Bacteria isolates has been <collected from fecal
material of young calves which s prepared in
Nutritional Biochem stry Laboratory. The isolates was
inoculated into liquid enrichnent nmedium containing
expired mlk powder as a nutrient source which

i ncubated at 39°C for 24 hours to produce starter.
Starter obtained was used for rice bran fernentation
which treated in laboratory scale (Pi) and field
application (P;). Rice bran on Pi was added by Cassava
meal with the level 0% 5% and 10% The inocul ation
were done by LAB addition as nmuch as 5% Rice bran
fernentati on was neasured at 0O, 24, 48, 72, 96, 120, 144
and 168 hours. The sanple was taken for decreasing of
pH, lactic acid produced at |owest point of pH as well
as physical quality assay. The 2 groups in P, was not
i noculated by LAB isolates as control (BAL 0% and
i nocul ated by LAB isolates 5% The sanple was taken at
O and 120 hours for lactic acid produced, pH dry
matter and organic matter contents as well as physica

qual ity assay. Variables were analyzed using Factori al
met hod. The differences of nmean values affected by
treatnment were analyzed by DWVRT. The result of P
showed that lactic acid increased significantly by tinme
of fernentation (P<0O,05) but it was not significantly
by the | evels of Cassava, increasing of Cassava |evels
and time of fernentation decreased significantly pH
val ue (P<0,05). The result of P, showed that there was
significant (P<O,05) increasing lactic acid produced
and decreasing pH by BAL addition and tinme of
fernentation. Changes of total dry matter and organic
matter contents were not significant. The fernentation
wi th BAL addition was done succesfully indicated by the
conpact texture and good snell.

(Key Words : Lactic Acid Bacteria, R ce Bran,
Fernentation, and Ranci dity)



